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(54) VEGETABLE JUICE AFTERTASTE- IMPROVING AGENT 
(57) Abstract: 

PROBLEM TO BE SOLVED: To provide a vegetable juice aftertaste- improving agent 
which improves the aftertastes of vegetable juices, for example, reduces the 
characteristic grassy smells and harsh tastes of the vegetable juices, and gives 
the vegetable juices having good aftertastes, while vegetable juices contain 
many nutrients, are widely drunk by many people consisting mainly of people 
caring their health, but have a problem that the vegetable juices have bad 
aftertastes and are difficult to drink, when not accustomed, because the 
vegetable juices have the characteristic grassy smells and the harsh tastes. 
SOLUTION: The vegetable juice aftertaste- improving agent contains a 
galactomannan hydrolyzate. 



* NOTICES * 

JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not 
reflect the original precisely. 

2. **** shows the word which can not be translated. 

3. In the drawings, any words are not translated. 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invent ion] This invention relates to the aftertaste improving agent 
of vegetable juice which provides the fresh vegetable juice of aftertaste. 
[0002] 

[Description of the Prior Art]Although vegetable juice was widely drunk focusing 
on those who care about health including many nutrients, there was a 
grassy-smelling problem peculiar to vegetables of being hard to drink if it 
smells, and a bad aftertaste is left and does not get used from acridity etc. 
Until now, some methods of solving these problems are reported. Add to vegetable 
juice and the dry distillation liquid of tea leaves For example, a 
grassy-smelling smell peculiar to this vegetable juice, The method (refer to 
JP, H8-1 98770, A) of adding green tea extract rough catechin, etc. are one of 
those which joined the method (refer to JP, S61-1109, B), two or more fruits 
juice, or this which removes a raw bad smell and improves as a throat in 
vegetable juice. However, as for these methods, the new necessity and the usable 
foodstuffs of the dry distillation plant are limited. By the conventional 
method, the aftertaste improvement effect is weak and it has not come to improve 
aftertaste thoroughly. That is, development of the aftertaste improving agent 
which is an aftertaste improving agent which is not in the former, and can be 
easily applied to vegetable juice broadly was desired. 
[0003] 

[Problem to be solved by the invent ion] This invention reduces improvement, for 
example, the characteristic grassy-smelling smell, and acridity of vegetable 
juice aftertaste, and relates to the aftertaste improving agent of vegetable 
juice which provides the fresh vegetable juice of aftertaste. 
[0004] 

[Means for solving problem] As a result of repeating research wholeheartedly for 
the purpose of reducing the grassy-smelling smell and acridity of vegetable 
juice, this invention persons found out that a ga I actomannan decomposition 
product solved above-mentioned purpose SUBJECT, and completed this invention. 
That is, this invention is an aftertaste improving agent of the vegetable juice 
containing a ga I actomannan decomposition product. 
[0005] 

[Embodiment of the lnvention]The galactomannan decomposition product used for 
this invention, natural mucilages, such as Cyamoposis Gum which uses 
galactomannan as the main ingredients, locust bean gum, tara gum, cassia gum, 
and sesbania gum, — preferably, It is obtained Cyamoposis Gum, locust bean gum, 
sesbania gum, and by hydrolyzing and carrying out depolymerize of Cyamoposis Gum 
and the locust bean gum still more preferably. Especially as the method of 
hydrolysis, although a zymo lysis method, an acid hydrolysis method, etc. are not 
limited, the point that the molecular weight of a decomposition product gathers 
easily to a zymolysis method is preferred. If it is an enzyme which hydrolyzes a 
mannose straight chain, a commercial thing or the thing in particular of natural 
origin is not limited, either, but the enzyme used for a zymolysis method has 
preferred beta-mannanase originating in Aspergillus sp. , a Rhizopus bacillus, 
etc. 

[0006] A I though the galactomannan decomposition product in particular used for 
this invention is not limited, when the viscosity of having an average molecular 
weight of 2,000-1,000,000 and 0.5% solution measures using a Brookfield 
viscometer, it is desirable that they are 50 or less mPa-s at 25 **. 20 or less 
mPa-s is 10 or less mPa-s still more preferably still more preferably. If it is 
2,000 or more average molecular weights, have the aftertaste improvement effect 
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of this invention, but. On the other hand, as for the average molecular weight 
of the galactomannan decomposition product used by this invention since 
inconvenience will arise in many cases when viscosity processes it into 
foodstuffs highly if an average molecular weight exceeds 1,000,000 it is 
desirable that it is 2,000-1,000,000. It is 8,000-100,000 especially preferably 
hC rifvn Xffim 0 frk l l m ?l e pr J f f ab 1 y V A 5 a u c °n?"erc i a I item, SUNFIBER (made 
by TAIY0 KAGAKU CO., LTD.), the phi baron (made by Dainippon Pharmaceutical Co 
Ltd.), etc. are mentioned. 

[0007] A I though the measuring method in particular of an average molecular weight 
is not limited, high-speed liquid chromatography (column: YMC-Pack Diol-120 YMC 
Co., Ltd.) is used for a marker for a polyethylene glycol (molecular 
weights, 000, 20,000, 100,000), It can ask by using the method of measuring 
molecular weight distribution, etc. Although not limited in particular for the 
concomitant use substance of an aftertaste improving agent, trehalose, amino 
acid peptide, oligosaccharide, a dietary fiber, a sweetener of high sweetness, 
lipid, etc. are mentioned, and they are trehalose and oligosaccharide preferably 
[ it is desirable and ] to trehalose, oligosaccharide, a dietary fiber and a 
pan. 

[0008] As vegetables used in this invention, a tomato, a ginseng, a ginseng, a 
spinach, Chinese cabbage, a green pepper, celery, parsley, lettuce, a cabbage, 
watercress, a garlic, a Japanese pumpkin, soybean milk, a kale, broccoli, a 
Japanese radish, etc. are mentioned. They are a tomato, a ginseng, soybean milk 
and a kale preferably [ it is desirable and ] to a tomato, a ginseng, a spinach' 
Chinese cabbage, a green pepper, celery, parsley, lettuce, a cabbage, soybean 
miik, a kale, and a pan. One sort or two sorts or more may be used for these 
Vegetable juice vegetables as it is Or the instrument for shredding as occasion 
demands and using vegetables as juice, for example, the thing which might be 
followed by the manufacturing method of usual juice using a grinding machine a 
mixer, a juice machine, a grater (instrument which crushes vegetables), a 
dual -drum-arrangement extruder, etc. —.as it is — or concentration and the 
thing which carried out water dilution can also be used. The puree of the 
vegetables marketed may be used. 

[0009] Adding to raw material, adding in a manufacturing process, adding during 
cooking, or adding them at the time of eating, for example, although the 
addition method of the aftertaste improving agent concerned and an addition 
stage in particular are not limited etc. is mentioned. If the aftertaste 
improving agent which makes a galactomannan decomposition product an active 
principle contains a galactomannan decomposition product, it is not limited in 
particular for the content, but it can remain as it is, and can be used or it 
can use excipients, such as trehalose, amino acid, peptide, oligosaccharide and 
dextrin. A liquid and powder can also be used for a form. 

[0010] In particular since the addition of the aftertaste improving agent of this 
invention is changed by target ingesta and taste, are not limited, but The 
effective addition of the galactomannan decomposition product in which the 
improvement effect is expected to ingesta has a preferred quantity which 
1/10,000 or more copies of galactomannan decomposition products [ 1/1 000 or 
more copies of ] of 1/100 or more copies can secure still more preferably 
preferably to 100 copies of ingesta. Although an embodiment is given and this 
^vention is explained still in detail hereafter, thereby, it is not limited. 

[Working example]0. 1N chloride is added to the embodiment 1 water 900g the pH 
to 4.5 is adjusted, addition mixing of 0.2 g of beta-mannanases (product made 
from the Hankyu bio- industry) and 100 g of guar-gum powder (product made from 
Lucid) of Aspergillus origin was carried out, and the enzyme was made to act on 
this at 40-45 ** for 24 hours. After the reaction, it heated for 15 minutes and 
90 ** of enzymes were deactivated. After carrying out vacuum concentration 
^-v(3) 
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(evaporator; product made from EYELA) of the transparent solution produced by 
carrying out filtering separation (suction filtration) and removing an insoluble 
matter (20% of solid content), Spray drying (OHKAWARA KAKOHKI) was carried out 
and the powder 65g of the ga I actomannan decomposition product (average molecular 
weight about 20,000) which is an aftertaste improving agent of the vegetable 
juice of this invention article was obtained. When the 0.5% solution of this 
thing was measured using the Brookf ield viscometer (East Opportunity Industry), 
viscosity was 2 mPa-s. 

[001 2] 0. IN chloride is added to the embodiment 2 water 900g, the pH to 3.0 is 
adjusted, addition mixing of 0.15 g of beta-mannanases (product made from the 
Hankyu bio-industry) and 100 g of guar-gum powder (product made from Lucid) of 
Aspergillus origin was carried out, and the enzyme was made to act on this at 
40-45 ** for 24 hours. After the reaction, it heated for 15 minutes and 90 ** of 
enzymes were deactivated. After carrying out vacuum concentration (evaporator; 
product made from EYELA) of the transparent solution produced by carrying out 
filtering separation (suction filtration) and removing an insoluble matter (20% 
of solid content), Spray drying (OHKAWARA KAKOHKI) was carried out and the 
powder 68g of the ga I actomannan decomposition product (average molecular weight 
about 25,000) which is an aftertaste improving agent of the ingesta of this 
invention article was obtained. Viscosity when the 0.5% solution of this thing 
was measured using the Brookf ield viscometer (East Opportunity Industry) was 3 
mPa-s. 

[0013]0. 1N chloride was added to the embodiment 3 water 900g, and the pH to 4.0 
was adjusted. Addition mixing of 0.25 g (product made from the Hankyu 
bio- industry) of beta-mannanases and 100 g of guar-gum powder (product made from 
Lucid) of the Bacillus origin was carried out, and the enzyme was made to act on 
this at 50-55 ** for 24 hours. After the reaction, it heated for 15 minutes and 
90 ** of enzymes were deactivated. Filtering separation (suction filtration) was 
carried out, after carrying out vacuum concentration (evaporator; product made 
from EYELA) of the transparent solution produced by removing an insoluble matter 
(20% of solid content), solid content carried out 1 / amount addition 
dissolution of four, spray drying (OHKAWARA KAKOHKI) of the galactosaccharide 
was carried out, and the powder 80g of this invention article was obtained. The 
average molecular weight of the gal actomannan decomposition product before 
galactosaccharide addition is about 15,000. 

Viscosity when the 0.5% solution of this thing was measured using the Brookf ield 
viscometer (East Opportunity Industry) was 1 mPa-s. 

[001 4] The result which added this invention article obtained in example of 
examination 1 Embodiments 1-3 to the various vegetable juice of the commercial 
item, and did the comparative study by 15 persons' panelist about aftertaste was 
shown in Table 1. 
[0015] 
[Table 1] 



[001 6] From the result of Table 1, it was checked that many aftertaste is clearly 
improved for the grassy-smelling person peculiar to vegetable juice who answered 
that it smelled, aftertaste, such as EGO", was reduced and the taste 
increase-drinker-came to be easy compared with what does not add the vegetable 
juice which added this invention article. 

[001 7] The addition of this invention article obtained in example of examination 
2 Embodiment 1 is changed, and the result of having evaluated the aftertaste of 
a tomato juice and carrot juice is shown in Table 2. 
[0018] 
[Table 2] 
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[001 9] A I though the grassy-smelling thing whose addition of this invention 
article is peculiar to vegetable juice at about 0.001% or more and for which it 
smells and aftertaste, such as acridity, is reduced was checked from the result 
of Table 2, it is thought that the effect by the difference in an addition 
changes with the kinds of vegetable juice. 
[0020] 

[Effect of the I nvent i on] The aftertaste improving agent of the vegetable juice 
of this invention can reduce a grassy-smelling smell and acridity peculiar to 
vegetable juice, and can provide the fresh vegetable juice of aftertaste. 



[Translation done. ] 
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